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Hollandaise Sauce can be made quickly and easily in your 
OSTERIZER with this easy-to-make recipe. 


Flawless Hollandaise 
4 egg yolks Dash tabasco 
¥% teaspoon salt % pound butter, melted 
1 tablespoon lemon juice 


Place egg yolks in OSTERIZER blender with salt, lemon juice ~ 
and tabasco. Turn blender on and off quickly. Have ready 

¥ pound of butter (or slightly more if desired) melted and 

heated to a bubbling stage. Turn on OSTERIZER to Hi speed 

and pour butter in a steady stream until mixture is completely 
emulsified. 


_. This may be kept warm over hot water ina bowl. Do not let 


water boil. Yield: % cup 
—— at 


a 


